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Food Standards Committee 

The terms of reference of the Food Standards Committee are : 

To advise the Secretary of State for Scotland, the Minister of Agriculture, 
Fisheries and Food, the Minister of Health, and as respects Northern Ireland 
the Secretary of State for the Home Department, on the composition, descrip- 
tion, labelling and advertising of food with particular reference to the exercise of 
the powers conferred on Ministers by Sections 4, 5 and 7 of the Food and Drugs 
Act, 1955, and the corresponding provisions in enactments relating to Scotland 
and Northern Ireland. 

The members of the Food Standards Committee are : 

R. Groves, Esq., M.A., B.Sc., F.R.I.C. {Chairman) 

C. A. Adams, Esq., C.B.E., B.Sc., F.R.I.C., Barrister-at-Law 
Mrs. M. Carroll-Marx, M.B.E. 

Colin S. Dence, Esq., B.A. 

A. Glover, Esq., O.B.E., M.Sc., F.R.I.C. 

E. W. Graham Guest, Esq. 

P. McGregor, Esq., B.Sc., F.R.I.C. 

J. A. O’Keefe, Esq., O.B.E., B.Sc., LL.B. 

Professor B. S. Platt, C.M.G., M.Sc., M.B., Ch.B., Ph.D. 

R, W. Sutton, Esq., O.B.E., B.Sc., F.R.I.C, F.C.S. 

Joint Secretaries: 

J. H. V. Davies, Esq. 

W. M. Shortt, Esq., M.Sc., F.R.I.C. 

Food Additives and Contaminants Sub-Committee 

The terms of reference of the Food Additives and Contaminants Sub-Com- 
mittee are: 

To consider problems referred to the Sub-Committee by the Food Standards 
Committee in relation to all substances added to food, whether deliberately 
or not. 

The members of the Food Additives and Contaminants Sub-Committee are: 

Sir Charles Dodds, M.V.O., M.D., D.Sc., F.R.C.P., F.R.I.C., F.R.S. 
{Chairman) 

C. A. Adams, Esq., C.B.E., B.Sc., F.R.I.C., Barrister-at-Law 
A. Glover, Esq., O.B.E., M.Sc., F.R.I.C. 

W. A. Godby, Esq., M.B.E. , F.R.I.C. 

E. B. Hughes, Esq., D.Sc., F.R.I.C. 

J. M. Johnston, Esq., C.B.E., M.D., F.R.C.P.(Ed.), F.R.C.S.(Ed.), F.R.S.E. 
Professor A. Kekwick, M.A., F.R.C.P. 

H. E. Magee, Esq., M.B., D.Sc., M.R.C.P. 

P. McGregor, Esq., B.Sc., F.R.I.C. 

J. R. Nicholls, Esq,, C.B.E., D.Sc., F.R.I.C. 

Professor B. S. Platt, C.M.G., M.Sc., M.B., Ch.B., Ph.D. 

Joint Secretaries: 

J. H. V. Davies, Esq. 

W. M. Shortt, Esq., M.Sc., F.R.I.C. 
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FOOD STANDARDS COMMITTEE 
REPORT ON MINERAL OIL IN FOOD 

The Food Standards Committee has considered and adopted a Report by its 
Food Additives and Contaminants Sub-Cornmittee on Mineral Oil in Food. 
The Committee still has under consideration the question of the use of mineral oil 
in chewing compounds and a further report will be issued on this in due course. 
The Report of the Sub-Committee is in the following terms : 

1. The Sub-Committee was asked to review the tolerances laid down by the 
Mineral Oil in Food Order, as amended, and in particular to consider and advise 

. (1) whether the tolerance for dried fruits and that which provides for the 
presence in food of mineral oil due to the use of greasing and lubricating agents 
are still necessary and, if so, whether any amendments are required to the limits ; 

(2) whether a tolerance should be provided for the use of mineral oil for seal- 
ing eggs and, if so, the size of the tolerance. 

Scope of the Present Order 

2. The Mineral Oil in Food Order, 1949, as amended in 1950, 1954, and 1955,"^ 
prohibits the use of mineral oil in the composition or preparation of any food 
sold or intended for sale for human consumption. Exceptions are, however, 
made to permit the presence of small quantities of micro-crystalline wax in 
chewing compounds, of mineral oil in dried fruit (which is defined as meaning 
prunes, currants, sultanas and raisins) and citrus fruit and for the absorption 
into food of mineral oil due to the use of tin greasing and lubricating agents. 

General Principle 

3. We would strongly reaffirm the principle on which the 1949 Order, is based 
that hydrocarbon products are undesirable as ingredients of food. It has long 
been established that the continued consumption of liquid paraffin may reduce 
the absorption of fat soluble Vitamins A and D and ingestion of mineral oil, 
especially when emulsified, may result in its undesirable deposition in the in- 
testinal wall, the mesenteric lymph glands and in the liver. Furthermore, the 
possibility of heated mineral oils possessing carcinogenic properties being used 
cannot be dismissed. However, it would be wrong to stress the risk to consumers 
offered by the ingestion of very small quantities of mineral oil from a lirnited 
number of foodstuffs. 

Tin Greasing and Lubricating Agents 

4. We understand that mineral oil is very little used for tin greasing in the- 
baking trade in this country today. Mineral oil is still, however, almost invariably 
used for lubricating the cutting heads of dough dividers. There seems to be little 
difficulty in keeping within the Unfit of 0 ■ 2 per cent of the weight of the food laid 
down by the Order. Liquid paraffin of B.P. specification is normally used and its 
efficiency appears to be such that little or no research has been done on the 
possibility of using a vegetable oil to which an antioxidant has been added. The 
use of mineral oil as a lubricating agent in the food trade has been banned iii 
Germany since 1938. However, it is argued by the trade that its use is still 



* S. I. 1949. No, 614. 

S, I. 1950. No, 1239. 

S. I. 1954. No, 1044. 

S. I. 1955. No, 1901. 




Printed image digitised by the University of Southampton Library Digitisation Unit 



necessary in this country and that mineral oils have a real advantage over vege- 
table oils. The use of antioxidants will not entirely prevent rancidity in vegetable 
oils and will probably not stop gumminess which makes their lubricating value 
inconstant. This is said to be most important since it is at the dough dividing 
stage that the weight of the dough piece is controlled through volumetric mea- 
surement and so the ultimate weight of the loaf. 

5. While we are not convinced that further research could not produce an 
equally effective vegetable oil, we do not think that the health hazard justifies a 
ban on the use of mineral oils as lubricating agents or an alteration of the present 
tolerance and we recommend accordingly. 

Dried Fruit 

6. The treatment of dried fruit (prunes, currants, sultanas and raisins), par- 
ticularly sultanas, with mineral oil is aimed at preserving the ‘free-running’ 
properties of the fruit. If the skin has become cracked during drying, syrup tends 
to ooze out, which causes the fruit to stick together in a tight mass. The applica- 
tion of a small quantity of oil can obviate this. It also improves the appearance 
of the fruit and is said to deter insect infestation. 

7. Some Australian States permit the use of glycerine only on dried fruits and 
the West German Government propose to prohibit the use of mineral oil after 
1st January, 1963, but such a prohibition seems to us to be unnecessary in this 
country. The amount of mineral oil permitted is 0*5 per cent by weight of the 
dried fruit, but the fruit is usually thoroughly washed before being eaten and 
such washing should remove almost all the mineral oil. It is, of course, most 
important that a thorough washing should take place in all cases. 

8. We do not, therefore, recommend any alteration to the tolerance for dried 
fruit. 

Citrus Fruit 

9. Citrus fruit is treated with paraffin wax to replace the natural wax removed 
from the fruit during cleaning operations for the removal of dirt, mould, insects, 
etc. The wax treatment, apart from improving the appearance, prevents soften- 
ing of the fruit and the hardening and drying of the peel which would otherwise 
occur if no steps are taken to replace by artificial means the natural protective 
coating. 

10. We do not consider that there is any serious risk to health arising from the 
treatment of the skins of citrus fruit with paraffin wax and we recommend that 
the present tolerance of 0 T per cent of the weight of the fruit be maintained. 

Chewing Gum 

11. We have not considered the question of the use of micro-crystalline wax in 
chewing compounds since the Food Standards Committee has at present before 
it representations for an amendment of the Order to permit the use of paraffin 
wax of a kind not at present permitted. The Food Standards Committee has 
adjourned its consideration of this subject pending the result of further work 
which is being done in the laboratory of the Government Chemist. 

Sealing Eggs 

12. We were asked to advise whether the practice of sealing eggs with mineral 
oil creates a hazard to health and whether it should be permitted within toler- 
ances. In our view, there is no objection to this and there is no need to lay down 
a specific tolerance since it is in practice self-limiting. 
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Wax Coating of Cheeses 

13. We understand the traditional method of making hard pressed cheese, e.g. 
Cheddar and Cheshire, in the past has included wrapping them in a cotton 
bandage, which became incorporated in, and formed part of the rind. While 
helping to retain the traditional shape of the cheese, such a bandage allowed a 
good deal of evaporation, often with consequent cracking, and also resulted in 
the outside of the cheese becoming covered in mould. The modern practice is to 
coat the bandage with paraffin wax or, as an alternative, to enclose the cheese in 
film, both of which minimise the evaporation and, thereby, loss of weight, and 
in addition, if successfully carried out, practically eliminate mould growffi. on 
the outside of the cheese, so that it presents a cleaner and more attractive 
appearance. 

14. A large proportion of imported cheese from Australia, New Zealand and 
Canada is now bandaged and coated with wax. Much home produced cheese is 
treated similarly. Before sale to the consumer, the bandage and wax are usually 
stripped off and the amount of wax on the rind at the time of sale is small, if 
present at all. Small cheeses, such as Dutch Gouda and Edam, may be wax 
coated, without being enclosed in any bandage. In the case of Edam, the rind 
is also customarily dyed. Portions of these cheeses sold to the consumer will 
contain rind with wax coating. 

15. It seems probable that if paraffin wax is present on the rind of cheese, an 
offence against the provisions of the present Order has been committed, since 
the rind of cheese might well be regarded as ‘food’ within the meaning of the Food 
and Drugs Act, 1955, and the corresponding Scottish Act. We recommend, 
therefore, that, in any amendment of the Order, the use of paraffin wax on the 
rind of whole pressed cheeses should be specifically permitted. 

Specification of Purity for Mineral Oil used in the Preparation of Food 

16. We consider that no mineral oil should be allowed to be used in any cir- 
cumstances in the composition or preparation of food if there is any possibility 
of a residue remaining in the article of food unless it conforms to one of the 
following specifications in the British Pharmacopoeia : hard paraffin, light liquid 
paraffin or liquid paraffin. 

Summary of Recommendations 

17. (a) Neither a ban on the use of min eral oils as lubricating agents nor an 
alteration of the tolerance would be justified. 

(b) No alteration should be made to the tolerance for dried fruit, as defined. 

(c) No alteration should be made to the tolerance for citrus fruit. 

(d) The sealing of eggs with mineral oil should be permitted. There is no 
need to lay down a tolerance. 

(e) The use of paraffin wax on the rind of whole pressed cheeses should be 
specifically permitted. It is impracticable to lay down a tolerance. 

(f) Only mineral oil conforming to the B.P. specification for hard par affin, 
light liquid parafiin or liquid paraffin should be allowed to be present in food. 

October, 1961 

fsc/fac/rep. 1 
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